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The following list of violations of the Wisconsin Administrative Code as adopted by reference in the Milwaukee Code


of Ordinances Chapter 68, and/or other City ordinance(s) must be corrected as soon as possible but not later than the


date specified.  A re-inspection fee may be assessed if the violation is not corrected by that date. An inspection fee may 
be charged for any repeat violations.

Routine Food

MILWAUKEE KICKERS SOCCER CLUB INC 6/16/2016

7101 W GOOD HOPE RD


MILWAUKEE,WI

MILWAUKEE KICKERS SOCCER CLUB (OUTDOOR FIELD BUILDING)

6-301.11 No soap available at handwash sink in kitchen. Make sure all handsinks are supplied with soap. 6/30/2016

Personal Hygiene

12-201.11(C) Post the State certificate for your certified food manager 6/30/2016

Other CDC Factors

4-601.11 Cutting board in kitchen was dirty. All food contact equipment and utensils must be clean. Clean and 
maintain all food contact surfaces.

6/30/2016

Cross Contamination

CDC Risk Violation(s): 3

Code Number Description of Violation Correct By

4-501.116 Sanitizer for warewashing was at 0ppm. Use a test kit to ensure quat sanitizer is between 150ppm & 
400ppm

6/30/2016

3-304.14 Wiping cloths left out around the kitchen. Store wiping cloths in a sanitizing solution between use. 6/30/2016

2-402.11 Employee had loose hair and was flipping her hair around. Provide and wear hair restraints for all food 
preparation employees.

6/30/2016

Code Number Description of Violation Correct By

CDC Risk Code Factor Violation(s)

Good Retail Practice Violations(s)



Inspector Signature (Inspector ID:114) Operator Signature

On 6/16/2016, I served these orders upon MILWAUKEE KICKERS SOCCER CLUB INC by leaving this report with

4-903.11 Tub of plastic knives were stored with handles facing both up and down. Store all utensils so that the 
food contact surface is protected from contamination.

6/30/2016

Good Practice Violation(s): 4

7Total Violations:

Notes:

CFM Matt Voell

FDL 6/30/16



Reviewed cooling procedures with operator, and provided documentation for correct procedures.


